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1
CULINARY UTENSIL

This application 1s a continuation of application of U.S.
Ser. No. 10/682,232 filed Oct. 9, 2003, now abandoned.

BACKGROUND OF THE INVENTION

The present invention relates to a culinary utensil and in
particular a culinary whisk.

Conventional culinary whisks can take a variety of forms
the most common form being what 1s known a balloon
whisk. Such a whisk usually comprises a handle and a utility
portion formed of a plurality of metallic wire loops spaced
angularly about the axis of the handle to define a generally
balloon like shape. One disadvantage of this type of culinary
whisk 1s that 1t 1s relatively bulky, and mixing or beating
foodstulls thereby 1s often not satistactory because the loops
at their lower regions often cannot effectively reach 1nto any
corners 1n a container containing the foodstufls. Another
disadvantage 1s that after use the loops of wire, which are
fixed to the handle, are diflicult to clean. Yet another
disadvantage 1s that the balloon shape of the wires takes up
a lot of storage space for example 1n a drawer.

SUMMARY OF THE INVENTION

The present mvention seeks to provide a utensil which
addresses these problems, or at least to provide an alterna-
tive to the public.

According to a first aspect of the present invention, there
1s provided a culinary whisk comprising an elongate handle,
and a generally planar utility portion connected to the handle
sO as to be pivotably movable about an axis perpendicular to
the axis of the handle.

Preferably, the utility portion may comprise a plurality of
wires. The utility portion may suitably comprise a generally
planar wire loop and a coil of relatively fine wire extending
around the wire loop. The coil of wire may be loosely wound
around the wire loop to allow limited movement of the coil
on the loop.

The wire loop may be provided with a crosspiece to which
the pivotable connection 1s made. The handle may be joined
to the wire loop by a pair of legs extending from the handle.
In particular, the legs may comprise bent over end regions
bent around said crosspiece.

The crosspiece may be provided with lugs preventing
lateral movement of the wire loop relative to the legs.

The wire loop may alternatively be connected to the
handle by other means such as a universal joint.

The crosspiece and the rest of wire loop may substantially
be arranged on different planes for connecting the wire loop
to the handle. Alternatively, the crosspiece and the rest of the
wire loop may substantially be arranged on a same plane.

The wire loop may be formed with at least one pointed
region. Preferably, the wire loop may be of heart shaped. The
wire loop may also be of oval shaped. The wire loop may
also be of triangular shaped.

BRIEF DESCRIPTION OF THE DRAWINGS

Some embodiments of the present invention will now be
described by way of example and with reference to the
accompanying drawings, in which:—

FIG. 1 shows a perspective view of a first embodiment of
a culinary whisk according to the present invention;

FIG. 2 shows an alternative perspective view of the
culinary whisk shown in FIG. 1 1 a different configuration;
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FIG. 3 shows a perspective view of the culinary whisk
shown 1n FIG. 1 with a length of wire removed;

FIG. 4 shows a side view of the culinary whisk shown 1n
FIG. 3;

FIG. 5 shows a perspective view ol a second embodiment
of a culinary whisk according to the present invention;

FIG. 6 shows an alternative perspective view of the
culinary whisk shown in FIG. 5 1n a different configuration;
and

FIG. 7 shows a perspective view of the culinary whisk
shown 1n FIG. 7 with a length of wire removed.
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DETAILED DESCRIPTION OF PREFERR.
EMBODIMENTS

Referring to the figures, FIGS. 1 to 4 show a first
embodiment of a culinary whisk according to the present
invention. The culinary whisk, generally designated 1, com-
prises a handle 2 of cylindrical shape and a utility portion 4.
The handle 2 1s provided with a hanging hook 6 at its upper
end. A pair of legs 8 extends from the opposite lower end
thereof. The handle 2 1s connected to the utility portion 4 via
the pair of legs 8. The utility portion 4 comprises an
arrangement having a plurality of wires which 1n use serves
to effectively contact the foodstull over a wide area thereby
cllectively aerating the foodstuil on beating. In the preferred
embodiment there 1s a main loop 14 of stifl wire having a
rod-like crosspiece 12. The legs 8 have respective fingers 10
at their lower ends which curve around the crosspiece 12
which extends laterally relative to the axis of the handle 2
such that the utility portion 4 of the whisk 1 can pivotably
move about the lateral axis of the crosspiece 12. Lugs 16 are
provided at the crosspiece 12 adjacent the curved fingers 10
for confining the relative lateral position of the utility
portion 4 and the handle 2 of the whisk 1. The utility portion
4 1s provided with a coil of fine wire 18 spiraling along the
loop 14 extending along at least the majority of the loop 14.
The coil of wire 18 1s suiliciently fine so that the coil of wire
18 has a degree of resilience and 1s loosely constructed so
that 1t can move slightly relative to the wire loop. As can be
seen 1n this embodiment, the loop 14 of the utility portion 4
1s generally of heart-shaped having a pointed region 20 and
two rounded regions 22.

For the sake of clanty, FIGS. 3 and 4 also show the
culinary whisk 1 but without the length of wire 18 spiraling
along the loop 14. It 1s shown 1n these figures that the
crosspiece 12 1s welded to and arranged to join the loop 14
on 1ts upper side.

FIG. 1 shows the culinary whisk 1 with the utility portion
4 1n a configuration 1in which the pointed region 20 thereof
points upwardly. FIG. 2 shows the culinary whisk 1 with the
utility portion 4 1n an alternative flattened configuration in
which both the sharper region 20 and the two round regions
22 are at about the same horizontal level. As shown by these
two figures, the utility portion 4 of the whisk 1 can pivot
about the axis of the crosspiece 12 attached to the loop 22.
This 1s especially useful 1n whisking or beating a foodstuil

in a bowl as the plane of the utility portion can follow the
sides of the bowl.

The construction of the pointed region 20 of the utility
portion and the ability to pivot facilitates the reaching into
a narrow corner in a dish or other receptacle.
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FIGS. 5 to 7 show a second embodiment of a culinary
whisk 30. The culinary whisk 30 1s generally similar to the
culinary whisk 1 except the utility portion 32 and specifi-
cally the wire loop 1s oval-shaped.

It will be appreciated that a wide variety of other shapes
and constructions of the utility portion may be used, for
example a triangular-shaped utility portion may be used.
Shapes having at least a region of narrowed or pointed form
for reaching into tight corners are preferred. It 1s also to be
appreciated that while the wire loop of the utility portion
may be a closed loop, a loop with an open region may also
be used.

The 1nvention claimed 1s:

1. A culinary whisk comprising:

an elongated handle;

a generally planar utility portion configured and con-
structed to aerate a foodstuil, wherein the utility portion
includes a generally planar loop and a coil of wire
extending around the loop; and

a crosspiece extending generally transversely relative to
the handle, and positioned at one end of the handle,

wherein the cross piece 1s connected to both the planar
loop and the handle so that the cross piece defines a
pivot axis about which the utility portion pivots,
whereby the utility portion and the handle are pivotally
movable relative to each other.

2. A culinary whisk according to claim 1 wherein the coil

of wire 1s loosely wound around the loop to allow limited
movement of the coil on the loop.
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3. A culinary whisk according to claim 1 wherein the one
end of the handle includes a pair of legs which are connected

to the crosspiece.

4. A culinary whisk according to claim 3 wherein the legs
comprise bent over end regions bent around the crosspiece
to provide a pivoting connection thereto.

5. A culmnary whisk according to claim 4 further com-
prising lugs on the crosspiece configured to prevent lateral
movement of the loop relative to the legs.

6. A culinary whisk according to claim 1 wherein the loop
includes at least one pointed region.

7. A culinary whisk according to claim 1 wherein the loop
1s heart shaped.

8. A culinary whisk according to claim 1 wherein the wire
1s ol oval shape.

9. A culinary whisk according to claim 1 wherein the loop
1s ol triangular shape.

10. A culinary whisk according to claim 1 wherein the

loop 1s formed of wire having a greater diameter than that of
the coil.

11. A culinary whisk according to claim 1 further com-
prising members on the crosspiece configured to substan-
tially prevent lateral movement of the handle relative to the
crosspiece.
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